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Abstract

The long-term storability of home-made dry sausage and ham in terms of peroxide value and thiobar-

bituric acid value, the effects of nitrite and NaCl contents on the deterioration of the products and the pﬁblic

acceptance of dry ham were studied. The results of this study are as follows:

1. Because the storability of the dried meat products is mainly affected by the fat rancidity of the fat content,
POV of 10 was assumed the critical point of storability. The sample dry sausage used in this experiment
has lost its storability within a ripening period of 5 weeks. And dry ham was lost its peculiar relish within

50 days.

. The variations of the NaCl contents of the dry products were reflected in the ripening process. The cor-

relation coefficient between the variations of the NaCl contents and the decrease in the weight of the dry

ham was 0.85.

The survey of public taste for dry ham was conducted on 35 college students, who think it a bit tasteful or

tasteless account for 66% of the total and those who think it a simple relish account for 60%, thus in-

dicating that the dry ham still remains far away from the dining table.
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Table 1. Ingredients and conditions of the
3ausage mixture and ham preparation

(%)
\ Sample Dry sausage Dry
Ingredients \ Se Sd Ss ham
Pork meat(ham) 70 70 70 100
Fat(lard) 30 30 30 -
Salt(NaCl) 2.1 2.1 21 3
Nitrite { NaNO,) - 13*  13* 18*
Nitrate (KNO,) - 172* 172* 246
Sugar 0.4 0.4 0.4 0.4
Pepper 0.2 0.2 0.2 0.2
Raw Ginger 0.5 0.5 0.5 0.5
Raw Garlic 1.0 1.0 110 1.0
Smoking (24~28C) - — 4+ (8Hr) + (3days)
after2week after 3week
Drying + + + +
Optic estimation of not not
product quality good good good good

% :ppm., +:added, —:not added

Table 2. Chemical compositions and some

chemical value of sausage mixture

Moisture Protein Fat Acid lodine Peroxide TBA
(%) (%) (%) value value value value
53.9 13.6 30.1 0.497 61.59 0. 861 0. 288
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Table 3. Variations of nitrite contents of the sausage mixture and ham samples with time in days

during the storage period*

Sample Day 5 10 20 35 50 70
Sc 1.73£0.2 6.18+1.6 4.9240.7 2.95** 2.28+0.9
Sd 30.80+0.1 48.20%+1.8 38.75+1.5 36.441t1.4 36.92+0.2 36.10+0.01
Ss - 58.044+2.0 66.86+1.7 53.6641.8 43.31+0.9 31.10x0.5
Ham 21.32+0.3 11.83+2.4 65.78+6.1 67.04%1.1 42.55** 31.6740.1

* Nitrite contents (ppm) were determined by Grau's method®,

o
Figures are mean values.
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Fig. 2. Variation of peroxide values of the dried
meat products with storage time in days
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Table 4. Acceptability of dry ham flavor by
some students in Korea

Slice of ham Slice of ham

Taste b bresd

Utility

Persons % Persons % Mav be Persons %

Good fora 6 17

Very good 1 3 -

mealside-
Good o 29 5 1 9
Possible 15 3 13 37 Taken with 7 20
to eat bread
Bad 5 14 10 29 Ta.ken with 21 60
wine
Very bad 4 11 72 - 1 3
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